Fish is consumed by almost all population on earth. The moisture, carbohydrate, protein and lipid contents were evaluated to know the impact of habitat and its significance. The fishes studied were Sardinella longiceps, Mugil cephalus and Puntius vittatus, belonged to marine, estuarine and fresh water habitat respectively. The maximum level of moisture (82.31 0.91%) were noted in P. vittatus and minimum level (68.13 1.02%) was noted in S. longiceps. S. longiceps documented maximum level (26.17 1.01%) of protein when compared with Mugil cephalus (21.6 %) which exhibits low level of protein. The highest level of carbohydrates (18.21 0.91%) was observed in P. vittatus and slightly lower level (6.45 0.72%) in S. longiceps. In addition, the high amount of lipid (19.86 0.01%) was observed in S. longiceps and low level (0.8 0.01%) of lipid was recorded in M. cephalus. The lowest moisture content and carbohydrates with highest protein content in the flesh of Sardinella longiceps placed this fish on the top of this list which implies marine habitat plays a significant role in the quality of the product.
Introduction
A proper understanding about the biochemical constituents of fish has become a primary requirement for the nutritionists and dieticians. Fish contains the most important nutritional component and source of energy . Essential amino acids needed for good protein are present in the fish meat. Fish is an easily perishable commodity and deterioration in quality is due to the changes taking place to the various constituents like proteins, lipids etc. The four major constituents in the edible portion of fish are water, protein, lipid (fat or oil) and ash (minerals). The analysis of these four basic constituents of fish muscle is often referred to as 'proximate analyses. Fishes showing extreme variations in size, shape, appearance and the places they occupy. The habitat and food intake of these species are equally diverse. Some species are exclusively marine while some are confined to freshwater habitats. Some survive in marine as well as freshwater environments. They change their habitat to survive and compensate their lifestyle. Some marine species migrate to fresh water for spawning whereas many freshwater species enter the sea for the same purpose. These widely different environmental conditions of temperature, salinity, pressure, availability of food etc. have profound influence on the biochemical composition of the organisms. Biochemical study of some fresh water fishes revealed high protein content (Ananthi et al., 2015) . There may be groupspecific or even species-specific differences in the biochemical composition. Even within a species, variations occur for individual fish or lots of fish taken at different times or under different conditions. Another type of variation in proximate composition occurs between different parts of the same fish according to their work. Studies of marine fishes showed less moisture content and high minerals (Palani Kumar et al., 2014) . Water is the major component in the fluids. Water is lost from the tissue in many ways during processing and this may affect the quality, especially the texture of the processed products. Variations in the lipid content are much wider than that in protein. Fish with fat content as low as 0.5% and as high as 16-18% are of common occurrence. In many species, there is a buildup of lipids during the feeding season and decrease during spawning. In fatty fish like oil sardine, mackerel, herring etc. the main site of storage of lipids is the muscle. The lipid content such fish show wide variations with season and sexual maturity. The lipid content of the muscle of oil sardine (Sardinella longiceps) is about 3-4% in June-July, which increases to about 18% by November-December. A proper understanding about the biochemical constituents of fish is a significant factor at present; hence a study was made to know the factors behind the habitats and its influence on nutrients.
Materials and methods

Collection of sample
Fresh fishes were collected from three different habitats. Sardinella longiceps were collected from the sea, near Nagapattinam. From Muthupetestuary, medium sized Mugil cephalus were collected. Puntius vittatus were collected from Kallanai. Collected sample fishes were brought to the laboratory for biochemical analysis.
Biochemical analysis
The moisture was determined by drying the sample at 105° C in an oven. Carbohydrate and protein content was estimated by following the method of anthrone and Lowry's method (Hedge et al., 1962; Lowry's et al., 1951) . Lipid was estimated by the method of Cox and Pearson.
Analysis of the results
The results obtained were subject to statistical analysis. That is mean and standard deviation.
Results
Three different habitats were chosen for the study was, marine from Nagapattinam Sea, Muthupetestuary and Kallanai for fresh water. Table 1 clearly illustrates the moisture content, carbohydrate, protein and lipid composition of S. longiceps, M. cephalus and P.vittatus. Results indicated that the highest moisture content was observed in P. vittatus (82.31 0.91%) and the lowest water content was observed in S. longiceps (68.13%). Lowest moisture content in the flesh prevents decaying process. Hence it is advisable to have this fish. Dominants amount of carbohydrate content was recorded in M. cephalus (18.21 0.91%) and lowest was observed in S. longiceps (6.45 0.72%). Lowest carbohydrate content seems to be a privilege to the middle aged and elders.
Highest lipid content was recorded in S. longiceps (19.86%) and lowest was observed in M. cephalus (0.8%). Variations in the lipid contents of the fish species are significantly higher than that of other parameters. Protein content was recorded more in S. longiceps (26.17%) and less in M. cephalus (0.8%).Very little difference was seen in S. longiceps and P. vittatus. the total calorific value of the food fishes are mainly influenced by the total fat content and also to a greater extent by total protein content. 
Discussion
Moisture content is a major criterion in the flesh quality of fishes (Ebanasar and Jayaprakash 1996) . Moisture content was low in Sardinella longiceps. A similar variation in the moisture content was reported by Kabahenda et al. (2011) . According to them, Leiognathus dussumieri had the lowest moisture content of 67.23%. The fishes of the families, Carangidae and Clupeidae had the average moisture content between 71 and 75%. Chandra Shekhar et al. (2004) reported that moisture content was low when other constituents (lipid, protein and carbohydrate) were high in Labeoro hita. In this study the quality of Sardinella longiceps was higher when compared with M. cephalus and P. vittatus. Carbohydrate is the major source of food in our country. In M. cephalus and P. vittatus, the carbohydrate content was higher with slight variation. A very low value of carbohydrate was found in S. longiceps, 6.45±0.72%. Fishes can be taken as food by diabetic patients due to the low value of carbohydrates and they could eat S. longiceps, for the low carbohydrate content. Protein content was more in S. longiceps (26.17±1.01%) and less in P.vittatus (21.6). This clearly implicit that these fishes were food for all but if we need protein rich fish we could choose S. longiceps. Lipid content shows variations in the fishes studied. If the lipid content is good one all could eat this without hesitation. In this study, M.cephalus is a lean fish, P. vittatusis a low fat fish and Sardinella longiceps is a high fat fish. The dominant nutritive contents observed in marine habitat and less was observed in fresh water forms. There may be changes due to the minerals and fatty acids which may have high habitat impact.
Conclusion
The proximate composition of a species helps to assess its nutritional and edible value in terms of energy units compared to other species. Variation of biochemical composition of fish flesh may also occur within same species depending upon the fishing ground, fishing season, age and sex of the individual and reproductive status. This study reveals that there are changes in the carbohydrate, protein and lipid levels in these three environments. Rich protein in marine fishes may be due to the rich fauna and flora available in that environment. In the fresh water environ the food sources are varying in their composition. Apart from these, fresh water organisms are of good medicinal value. So this study laid a foundation to reveal the detailed nutrient secrets of organisms living in the sea, estuary and fresh water habitat.
